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De rtment of Agriculture Emphasizes 
Fecding Value -f Cannery Ey-Products. 


At the exhibit at the Buffalo e.nvention, prepared by the United 
States Department vf Agriculture under the euspices of the Rew Prcducts Burenu of 
the National Cenners Asscciati-n, informetion -f special interest to pea canners 
and tomatc canners wes presented showing the fccding value of cannery tumety waste, 
per vine hay, and pen ensilage. Ne dcubt meny canners will wish to bring to the 
attention of their growers the full.wing statements -f the Department of Agriculture, 


"Pee Vine Silage: Silage richer in prcetein than silege, contains 
as much frt, hns beon successfully used es exclusivo r.ughege for horses, cattlo, 
and sheep. A 1-t .f 42 western lambs were fed un per vine silage and corn in Wis- 
consin for 50 deys, and topped the Chicago market for heevy exp.rt shecop." 


“Poe Vine Hay: Excellent roughrge fur horses, cattle, sheep, and hogs, 
Many deirymen prefer it to the bert clover hay. Especially valuable for co ndition- 
ing overworked horees and mulee. To make god pea vine hay teke vines directly from 
iner and spread on the ground to cure." 


“Tomato Waste: Tomato waste was found tu be worth $20.74 a ton based 
nits feed saving value when fed to hoge as 2 supplement to ration of hominy feed 
And tenkage by Deleware Agricultural Experiment Steticn, sced meal ecntrins 
much protein as linseed meal (new pr.cese) and is a valuable livest«ck fuod." 


N.C.A. Laboratory Issues Tin Plete Bulletin. 


A bulletin, No. 22-L, hee been issued by tho Research Leborrtery cof 
he Neticnal Cenners Assvciaticn, under the title "Canned Containers--, study 


Roference to the Influence cf the Steel Base un Resistance Per- 
eration, 


This bulletin gives the results -f five yenrs study of tin plete, 
made in cutperrtion with the American Can Compeny and the Titanium Alloy Menu- 
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The mothod by which tin plate is menufacturetis described ond the full 
details of the experimontal work ere given as an appendix. A description is also 
given of the results obteinod in storing several varieties of fruits in tin cans 
made from plate in the menufacture of which some variations from the usual procedure 
were made. Much new infcrmeticn is given on the value of tho weight of coating and 
also of the length of stcrnge on the loss from perforations. 


The bulletin consists in the main cf & record cf the details cf the 
results cbtained and a technical discussion of them, It is expected that the 
features of special interest to cenners will be discussed later in a more populer 
way in articles that will be published as circulars or offered to the trnde papers 
for publicetion. The bulletin contains two hundred and nincty-six pages, including 
many charts illuetreting perforation cf the various tin plates studied and cuts 
showing the microsccpic structure cf the tin plate emplceyed in making the cons 
tested. Owing tc the technical nature cf the bulletin and its size it will nct be 
distributed genorally but will be sent tc members .f the Nativnal Canners Asscci- 
ation who request it. 


Kenses Paper Offers Canned F..de Woek Prizes. 


An entorprising paper, The Price Current, °2f Wichita, Kansas, is of- 
fering cash prizes to the Wichita grocers who preprre the best Canned Frode Week 
window displays during Neticnel Canned Foods Week, Merch 1-8. It has nlso planned 
other features that will creete city-wide interest in canned foods, and help 
Wichite grocers to sell quantities of merchandise thet weok, 


In dcing this, the issues of The Price Current from February 16 to 
23 will be devoted almost exclusively to ecnnnod Focds publicity and advertising, as 
& means of interesting the local retail gr cere. 


Grocery Publicntion Endcrscs Canned Fovds Wevk. 


The Food Magazine, devoted ti. the interests cf the grccery, delica- 
tessen, and restaurant rade Of Now York, endorses Conned Foods Week in 1 leading 
editorial as follows: 


"The canners cught to get behine the movement with all their heart 
and soul. They should be the leaders in the campaign of educating the public to the 
se of canned foods. They should realize what this menns in the way of increasing 
heir business and strengthening their prestige." 


"Canned Cunvenience", Well-known Writer Calls Them. 


In a vigerous article in the Wrshington, D.C., Star, Helen Kendell, 
Well-known auth-rity on home economics, writes as follows: 


“Here is a word of praise fur the commodity known as ‘canned govds'. 
hero wes a time when this wes an opprobricus phrese indeed, The ~ld-time house- 
fe spoke in the highest scorn of the women wh. get her dinner cut .f e tin cen, 
nd in suburban and country circles, the higher the pile -~f cnns in the rerr .f the 
4use, the greeter the disgrrce, 
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"and there was a reason for this, too. Canned goods were not alvayr 
‘goodé in those days. They were frequently 'bad#, or, if not actually poor in quai- 
ity, were often cooked indifferently and cerelessly put up. The woman who ‘rolled 
her own’ was at least sure cf what she was gotting. 


"But that is all changed nowadays. Tinned focds are scientifically 
prepared and packed, They ere .f the highest quality and are selected. They are 
cocked, sensoned, and made appetizing oy nighly paid chefs, In many cases they far 
exceed the fresh article in tenderness and flavor. For example, greon string beans 
in the market are often far more stringy, tough, and unevenly selected--very young 
beens being picked with the old--than are the cut string beans in cans. 


“and the variety, the infinite variety! Vegetables, delicious fish, 
syrupy fruits, puddings, mince meet, fruit salads, all ready to serve, luscious pep- 
pers, and a hundred novelites for quick and tempting meal. Corned beef hash all 
® ready to heat, shad roe at ten minutes notice--it is as great a boon to the house- 

wife es are rendy-made gowns and lingerie to the mistress of the family. 


“These canned foods are not more expensive than the homecovked unless 
one raises the vegetables and so saves buying them. By crdering cans in quantity and 
putting them away on the pantry shelves the price is greatly lowered. One can is per- 
haps more costly than the home-prepared article, but the price per dozen or moro 
brings the ccst down to a point where no housekeeper can ccmpete with it, when she 
considere her raw materials, heat, containers, and her time. 


"This is en ege of rendy-made, labor~saving devices,--canned con- 
venience, if you will--and we can no longer afford to scoff at it or igncre it." 


Time of Filing Claim for Tax Refund Extended. 


A bill has been introduced in the Senate by Senatcr Reed of Pennsyl- 
vania, tc amend the Revenue Act uf 1921,"s« thet the time within which a taxpayer, 
who, at the time of the passage of this Act is entitled tc file a claim fcr refund 
under section 252 of the Revenue Act of 1921, as amended by the Act of March 4, 123, 
is hereby extended to and including April 1, 1925: Provided, That such taxpayer 
has filed, pricr to filing such claim, or shall file therewith, a waiver extending 
to and including April 1, 1926, the time for the Commissioner of Internal Revenue 


pe an additional assessment for the year vr years to which the claim for refund 
relates." 


Canned Fouds Safer Than Fresh. 


Dr. W. E. Gavage, whe is one of the best known cuth-rities on the sub- 
ject cf food poiscning, and exeminer in state Medicine and Hygione in London Uni- 
versity, in his recent book, "Canned Foods in Relation to Health", says: 


"My main conclusion, after examining the methcds of manufecture in 
this c.untry end in the United States and Canada is thet, compared with fresh fvods 
end the very haphazard inadequate, and neglected ccntrol which they receive, ennnoed 
f.ids ere und.ubtedly safer." 
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